
Join Sophie and her family on their seaside holiday and learn about the wonderful 
world of senses along the way! Discover how sound travels underwater, use your 
nose to identify different seaside smells and understand why light is essential for 
our sense of sight. Search for hidden objects in sand using only your sense of 
touch, find out how other animals taste things and see if you can predict the 
flavours of different ice cream toppings in your very own taste test.

Running time: 60 minutes

Maximum group size: 35

Suitable for: Reception – Year 2

This workshop includes workstations on the following topics:
1. Hearing - how do we hear and how does sound travel?
2. Sight – why do we need light to be able to see?
3. Smell  – how does our nose detect different smells? 
4. Touch – what body part do we use for our sense of touch and what do 

different materials feel like? 
5. Taste – how do we taste things?
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EYFS Framework Links

Understanding of the world 
• ELG 14 The world: children know about similarities and differences in relation 

to places, objects, materials and living things. They talk about the features of 
their own immediate environment and how environments might vary from one 
another. They make observations of animals and plants and explain why some 
things occur, and talk about changes.

Communication and language development
• ELG 02 Understanding: children follow instructions involving several ideas or 

actions. They answer ‘how’ and ‘why’ questions about their experiences and in 
response to stories or events. 
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Key Stage 1 Science curriculum links

Working Scientifically 
• asking simple questions and recognising that they can be answered in different 

ways 
• observing closely, using simple equipment 
• performing simple tests 
• identifying and classifying 
• using their observations and ideas to suggest answers to questions

Year 1
Animals, including humans 
• identify, name, draw and label the basic parts of the human body and say which 

part of the body is associated with each sense

Everyday materials 
• distinguish between an object and the material from which it is made 
• identify and name a variety of everyday materials, including wood, plastic, 

glass, metal, water, and rock
• describe the simple physical properties of a variety of everyday materials 
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Key Stage 2 Science curriculum links

Year 3 
Light 
• recognise that they need light in order to see things and that dark is the 

absence of light 
• notice that light is reflected from surfaces 

Year 4 
Sound
• identify how sounds are made, associating some of them with something 

vibrating 
• recognise that vibrations from sounds travel through a medium to the ear 
• find patterns between the volume of a sound and the strength of the 

vibrations that produced it
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The activities for each of the senses in this workshop are fixed except for the 
‘Taste’ demonstration. We ask teachers to select one of the following options at 
the time of booking (we recommend option 1 where possible):

Option 1: Taste test
Students take part in a taste test in which they taste different ice cream sauce 
flavours. They use their prediction skills to try and guess from the colour of the 
sauce what flavour it might be. They then taste each of the different sauces to 
discover if their prediction was correct. 

Please see the pages below for a risk assessment and a list of ingredients for this 
activity. 

Option 2: How animals taste things 
The students dress up as different animals and work together to try and figure out 
how these animals use their sense of taste. 
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Flavour Ingredients 

Strawberry Invert Sugar Syrup
Concentrated Strawberry Juice
Colour: Anthocyanins
Acid: Citric Acid
Natural Flavouring 

Milk Chocolate Invert Sugar Syrup
Milk Chocolate Crumb (Sugar, Milk, Cocoa Mass)
Coconut Oil
Dried Glucose Syrup
Fat Reduced Cocoa Powder

Toffee Invert Sugar Syrup
Full Cream Sweetened Condensed Milk
Colour: Plain Caramel
Natural Flavouring 

Raspberry Invert Sugar Syrup
Concentrated Raspberry Juice
Colour: Anthocyanins
Acid: Citric Acid
Natural Flavouring 

Option 1 Taste test: List of ingredients 
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Option 1 Taste Test: Risk Assessment  

Hazard Identified Control Measures

Students or visitors 
participating in the 
demonstration may develop 
an allergic reaction to one of 
the ingredients in the ice 
cream sauces that they are 
tasting.

A responsible adult (teacher, parent or guardian) will 
identify if children are allergic to any of the 
ingredients. A list of ingredients will be available on 
the day. The list will also be available on the Centre of 
the Cell website and will be included in the 
information pack sent to the school. 

In the unlikely event that a visitor has a severe allergic 
reaction to one of the ingredients an ambulance will 
be called. 

Visitors may become unwell if      
the table is dirty. 

Before the start of the session the table will be 
cleaned with an antibacterial surface wipe. A clean, 
disposable table cloth will also be put on the table. 

Visitors may become unwell 
if their hands are dirty. 

Each child will be asked to wipe their hands using an 
antibacterial hand wipe at the start of the activity and 
supervised while they clean their hands with the 
wipe.

Visitors may become unwell 
by sharing spoons with each 
other.

Each child in the group will be given their own spoon 
at the start of the taste activity and asked to hold 
onto it until that part of the activity is over. After this 
the children will be asked to put their spoon in the 
bin. 


